








    









,&).,&(/). &'(! '0, 
1








  6#',&   ).
7)7&#'1.#&)#'$%!
.,& 5' & #
(,& 

















(!/!/3)#3.&)103 116 °C 
&. Fo=17 @7/@A.7,5 144  #7,5/6#.() 
%0
201
A.7,5. L* #, .. a*, b*  .1,#3!$5 6#.
01
A.7,5& #
(!/!/,&&')# 3)#3.@7. L* = 53.46 O 49.46, a* = 
11.08 O 12.64, b* = 52.08 O 50.82 '1
(    L* = 52.08 O 45.25, a* = 9.54 O 13.58, b* = 
47.64 O 49.12 '1
(  .1,#!
57#&
 shear rate 60 s-1 3.@7.  
200 O 420 mPa.s '#





2 (. & 14%,&(,& 14 




        $%!@7/#!
 06(Z#' 3 7# , SD-3, FA 







(5'  (.!/!/&1 3.& #
( 
0.5%, 1%,   1.5% '1
( 5I13, SD-3   FA '#
(  & #
( 1.5%, 2%,   5% '1
( 
SM, SOY,   WH '#




( 20-70% (.   & #
(#!
3!$5. L*   b*# 
(P<0.05) .. a* 3!$5 (P<0.05) 6##!
 FA   SOY %&.
/.#7#,&f '1
(.1,# 







7#(.# FA   SOY  .
.()/&)# 6#
+#5' #/@ #








 3  #
( , 










2   !
&'&@7/#!
 06(Z# 













#1  1.-(&)1031/ )103 45oC 
h$&%0
25'() *
)0#  &$  (607 
.
 7#!#!























 j  7(6# (P>0.05) %3/(60.@1". 83.05   
90.68% @1/
(%0
2   !
&' '#
(  %3/(60.@1".& 
65.25-66.95% /h,5%0
25'!
&'() * 6##h,5& #
( 30 
( ! &/)@%5'!












The canning of reduced fat coconut milk-based curry research was subjected to extend the 
self-life of curry produced from the community named Satree Ban Tung at Tambol Khaokram Krabi 
Province and to develop new healthy food products for consumers who concern on their health. Kati 
and Panang curry pastes, high demanded from the market, were selected to study in this research. The 
effect of curry pastes concentration at 14, 16, 18, 20, and 22% on heat penetration during process, 
physical characteristics, and sensory evaluation of canned curry products were investigated 
comparatively to commercial curry (chicken with bamboo hot curry and massaman curry). The results 
from heat penetration study show that Kati and Panang curry products contained in can size 300x407 
at maximum net weight 430 ml should be process at 116oC for 144 min to obtain the commercial 
sterilize at Fo=17. After sterilization the color L* value of the curry products was decreased while a*, 
b* color value and viscosity of the products were increased. The color profile of the canned curry 
products produced from 14-22% curry paste, were in the range L*=53.46-49.46, a*=11.08-12.64, and 
b*=52.08-50.82 for Kati and L*=52.08-45.25, a*=9.54-13.58, and b*=47.64-49.12 for Panang. The 
viscosity of both curry products at shear rate 60 s-1 was in the range of 200-420 cPs in order with the 
concentration used. The curry products produced from 14% curry paste concentration (14 g curry 
paste in 86 ml of UHT coconut milk) posses physical characteristics and sensory evaluation closed to 
commercial curry were used to be the control products. 
The effect of carbohydrate based fat replacers, SD-3, FA, and 5I13 and protein based fat 
replacers, SOY, WH, and SM on quality and nutritional composition of reduced fat canned Kati and 
Panang curry products were carried out. The flow rate of 0.5-5% fat replacer solutions at was 
analysed. The concentration of fat replacer which had the same flow rate with coconut milk were 
obtained at 0.5%, 1%, and 1.5% for 5I13, SD-3 and FA, respectively and at 1.5%, 2%, and 5% for 
SM, SOY and WH, respectively. The fat replacers with the concentration obtained were studied the 
substitution level of 20-70% for coconut milk in Kati and Panang curry. The reduced fat canned Kati 
and Panang curry products showed lower L* and b* value but higher a* value when substitution level 
increased (P<0.05). Fat replacer FA and SOY were less influence on the color of reduced fat curry 
products as compared to the others. The viscosity and rheology of reduced fat canned Kati and Panang 
curry were not significant difference from the control. Using FA and SOY as fat replacer at 60% 
substitution in reduced fat canned curry products obtained less difference on sensory evaluation from 
the controls. At 60% substitution could reduce fat content in the canned Kati curry product from 
15.32% to 6.46% and from 15.58% to 6.64% for the canned Panang curry product. The effect of 
mixing ratio between carbohydrate (FA) and protein (SOY) based fat replacers at 1:1, 1:2, and 2:1 for 
60% coconut milk substitution in reduced fat curry products were examined. The mixing ratio 1:2 of 
FA:SOY resulted the best color and sensory score of the reduced fat curry products. The reduced fat 
Kati and Panang curry products using mixed fat replacers at ratio 1:2 were not significant difference 
from the control and had higher sensory score than using FA and SOY alone. 
The physical, chemical and sensory properties of full fat and reduced fat canned curry 
products were evaluated during storage at room temperature and 45oC for 12 weeks. The quality of the 
canned curry products was stable during storage at both temperatures. Nutritional composition, 
calories and fatty acid profile of full fat and reduced fat canned curry products were determined. The 
Kati and Panang curry products contained mixed fat replacer obtained 57.4-58.4% fat reduction and 
62.9% saturated fatty acid decline leading to decreasing of total calories 51-52%. The results from 
consumer test showed no significant difference in color, taste, texture, appearance and all preference 
of the full fat and reduced fat curry products (P>0.05). Most consumers 83.05% and 90.68% from 118 
consumers accepted the canned reduced fat Kati and Panang curry, respectively. The 65.25-66.95% of 
test consumers desired to buy the products at the most selected prize 30 baht per can while the 
production cost of reduced fat curry products was 23.64 baht per can. 
